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The  first  question  on  today's  program  is  a  short  one  that  calls  for  a 
long  answer.    The  question  is:     "Just  how  many  minutes  should  I  allow  to  "boil 
a  cup  of  rice  properly?" 

And  the  only  way  I  can  answer  that  is  by  saying:     "It  depends  on  the 
kind  of  rice  you  are  going  to  boil.     Different  varieties  require  different 
lengths  of  time  in  the  kettle." 

Perhaps  you  know  that  rice  varieties  in  the  United  States  are  of  3  kinds: 
long-grain,  medium-grain,  and  short-grain.     And  perhaps  you  also  know  the  names 
of  the  leading  varieties  in  these  different  groups.     Of  the  long-grain  types 
Rexoro,  Fortuna,  Edith,  and  Lady  Wright  lead.     Of  the  medium-grains,  Blue"  Rose 
and  Early  Prolific  are  the  leaders.     The  one  to  remember  in  the  short-grain 
group  is  Caloro,  a  Japanese  type.     Of  all  these,  medium-grain  Blue  Rose  is  the 
rice  produced  and  sold  in  the  largest  quantity  in  this  country. 

Each  kind  of  rice  takes  a  different  length  of  time  to  boil  to  that  ideal 
stage  when  the  kernels  are  tender  but  whole,  keep  their  own  distinct  shape,  and 
are  white  and  creamy  in  color.     To  reach  this  stage  may  take  anywhere  from  l6  to 
24  minutes.    That  is  what  the  foods  people  experimenting  in  rice  cookery  found 
out.    They  also  learned  that  long-grain  Rexoro  is  the  shortest  boiler  ~-  takes 
only  Id  minutes  in  the  kettle,  and  that  Early  Prolific  is  the  longest,  requiring 
24  minutes.    Popular  Blue  Rose  rice  takes  22  minutes.     The  others  range  in 
between  these  times. 

_  Brown  rice  which  has  only  the  outer  husk  removed  and  is  unpolished  also 
vanes  in  cooking  time  according  to  its  variety.  The  general  rule  for  cooking 
Drown  rice  is  to  boil  gently  for  about  30  minutes,  then  cover  and  simmer  until 
it  cooks  through  and  absorbs  its  cooking  water. 

/lld  rice  is  not  a  true  rice  but  the  seed  of  a  marsh  grass.     Wild  rice 
needs  from  20  to  25  minutes  of  boiling. 

■Th?re*    That's  the  answer  to  the  ouestion  we  started  out  with  "How 
rcany  minutes  do  I  need  to  boil  rice  properly?" 

vou  nn!1!8  fiU!  int°  the  menU  in  a  g00d  man^  ways  at  this  time  of  year.     And  if 
the  Department  news  about  cooking  it,  vou  can  have  it  just  bv  writing  to 

4led  "",nki      I  AgriCulture  at  Washington,  D.  C.  ,  and  asking  for  Leaflet  No.  11; 
Varieties  o^  Sf  AmerA1Ca?  Vari-eties  of  Rice."    Leaflet  112  -  Cooking  American 
asking  g  aS  the  free  SU10^  lasts'  a  is  ^urs  for  the 
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Now  to  answer  the  listener  who  wants  some  new  ways  to  serve  sweet- 
potatoes.     She  says:     "There  must  he  other  ways  of  fixing  sweetpotatoes  beside 
the  old  familiar  ones  —  boiling,  "baking,  mashing,  and  candying.     Won't  you  tell 
me  of  some  new  sweetpotato  dishes?" 

That's  an  easy  question.     Sweetpotatoes  are  unusually  adaptable  vege- 
tables.   For  example,   they  go  nicely  with  several  kinds  of  fruit  —  apples  or 
canned  pineapple  or  raisins.     With  roast  pork  or  pork  chops  or  even  with  a  beef 
roast,  a  dish  of  scalloped  sweet-potatoes  and  arvole  will  be  good  company. 
Scalloped  sweetpotatoes  and  apple  is  an  easy  dish.     Slice  boiled  sweetpotatoes. 
Slice  apples.    Place  them  in  alternate  layers  in  a  greased  baking  dish.  Sprinkle 
each  layer  with  sugar  and  salt  and  dot  with  butter.     Add  a  little  water  and  bake 
for  3G  to  U5  minutes  until  the  apples  are  soft  and  the  top  layer  brown.  Serve 
right  in  the  baking  dish. 

Scalloped  sweetpotatoes  and  pineapple  is  another  good  dish.     Here  the 
sliced  cooked  potatoes  go  at  the  bottom  of  the  baking  dish  and  you  pour  a  small 
can  of  crushed  pineapple  over  the  top.     Add  a  bit  of  salt  and  a  little  melted 
butter.    Cook  until  the  surface  is  light  brown  and  the  pineapple  sirup  has 
thickened.     Serve  from  the  baking  dish.     Again,  here's  a  delicious  sweet  dish 
to  go  with  ham,  roast  pork,  or  roast  beef. 

If  you  would  rather  have  a  lighter  and  less  sweet  dish  from  sweetpotatoes, 
I  would  recommend  a  puff.     You  make  a  puff  with  cooked  sweetpotatoes  pressed 
through  a  ricer,  and  combined  first  with  egg  yolk,  butter,  milk  and  salt;  then 
with  well-beaten  egg  whites.     You  pile  this  light  mixture  into  a  greased  baking 
dish  and  bake  in  a  moderate  oven  for  about  U5  minutes.     It  comes  out  light  and 
fluffy  and  brown  on  top  and  you  serve  it  proudly  but  at  once.     Sweetpotato  puff 
won't  stand  and  wait  patiently  after  it  comes  out  of  the  oven. 

Last  question.     A  farm  listener  wants  to  know  the  advantages  and  disad- 
vantages of  an  oiled  floor  for  her  kitchen.     Well,  the  chief  advantage  of  an 
oiled  floor  and  the  reason  this  method  of  finishing  is  so  common  is  that  it 
costs  very  little.     Many  housewives  who  have  to  choose  between  a  varnished  or 
an  oiled  kitchen  floor  would  vote  for  the  oil  finish.     It  is  easy  to  apply;  it 
gives  a  finish  that  is  durable  and  not  slippery;  and  it  penetrates  the  pores  of 
the  wood  so  that  it  is  proof  against  grease  and  water  spots. 

The  disadvantages  of  an  oiled  floor  are  that  it  will  darken  with  use  and 
in  time  becomes  dingy  and  hard  to  clean  because  the  dust  clings  to  it  and  unites 
with  the  oil  on  the  surface. 

Boiled  linseed  oil  is  the  kind  most  people  use  for  floors.     You  can  put 
this  on  clear  and  hot  or  cold.     Or  you  can  combine  the  oil  with  turpentine  to 
make  it  penetrate  the  wood  better  and  leave  a  thinner  film  on  the  surface. 
A  mixture  of  equal  parts  of  oil  and  turpentine  is  best  for  a  pine  floor. 

You  can  stain  a  floor  before  oiling  it.     But  in  any  case  the  floor  should 
be  clean,  dry,  and  free  from  dust  before  you  apply  the  oil.    And  the  way  to  put 
it  on  is  to  brush  it  on  lengthwise  with  the  grain  of  the  wood,  then  rub  it  in 
with  a  soft  oily  cloth,  and  wipe  off  any  excess  oil  with  a  dry  cloth.     After  you 
nave  let  the  oil  dry  for  hours,  polish  it  with  a  weighted  brush  covered  with  a 
clean  woolen  cloth  or  a  piece  of  carpet.     Most  floors  will  absorb  two  coats  of 
oil. 


